compounds. In this work, the composition and the evolution of the phenolic compounds 23 from different baby-leaf vegetables during refrigerated storage was studied. The 24 phenolic compounds were extracted using pressurized liquid extraction (PLE) and the 25 phenolic profile of each sample was analysed and quantified by using LC-MS and LC- 26 DAD methods, respectively, at the beginning and at the end of a 10-day storage period.
27
The baby-leaf vegetables studied included green lettuce, ruby red lettuce, swiss chard, rocket, watercress, spinach, and mustard greens are among the most used baby leaves,
65
being sold individually or in salad mixtures [3] .
66
The consumption of fresh vegetables is encouraged, not only due to their micronutrient 67 composition (normally rich in vitamins and minerals), but also due to their batches, corresponding to the two sampling times studied (day 1 and day 10). After 
Pressurized Liquid Extraction (PLE)

171
The extractions were performed using an accelerated solvent extraction system (ASE 
Determination of total phenols content (Folin-Ciocalteu method)
194
The total phenols content of the different PLE extracts was determined by using the MeOH) and 50 µL of undiluted Folin-Ciocalteu reagent were added to 600 µL of water.
198
After 1 minute, 150 µL of 20% (w/v) Na 2 CO 3 was added to the mixture and, finally, the ions in the MS spectra to study their fragmentation patterns.
221
The phenolic compounds were identified by comparing their retention time, UV-Vis 222 and mass spectra with those obtained from standard solutions, when available. In this work, one of the objectives was to use a "green" extraction method of phenolic 
276
Regarding the extraction time, no significant differences (p<0.05) were revealed at the 277 different studied extraction times for both vegetables ( Figure 1B 
Characterization of the PLE baby-leaf extracts
303
In first place, a new HPLC method was optimized to achieve the best separation of the 304 23 phenolic compounds for which commercial standards were available (see Figure 2   305 and Table 1 for peak identification). These compounds were preliminarily chosen 306 according to the phenolic composition described in the literature for some of the studied did not permit the complete identification of most of compounds present in the samples.
325
The study of the hydrolyzed extracts, comparing the native and the hydrolyzed profile, showing different quercetin, kaempferol and isorhamnetin derivatives (Table 3) . As (Table 3) .
393
In garden cress leaves, the flavonols found correspond to quercetin (peaks 5 g and 6 g
) 394 and kaempferol (peaks 7 g -12 g
) conjugated with glucoside, rhamnosyl, caffeoyl, p- ) derivatives was detected. These were the same type of 397 compounds that were also described in the study of the phenolic composition of garden 0.9-3.5% for peak area, n =15). Tables 2 and 3 phenolic content between day 1 and day 10 of refrigerated storage.
487
The results obtained for the different samples confirm that the phenolic composition of 
CONCLUSIONS
505
In this work, the use of an optimized PLE method revealed to be an efficient and
506
"green" option to extract polyphenols from green leafy vegetables, being the first time Table 2 ).
